been shown to delay fruit ripening, reduce respiration and ethylene production rates, retard softening and suppress decay in several fruits (Zagory and Kader, 1988; Li and Kader, 1989; Colelli et al., 1991) . Alternatively, the quality of most fresh fruits and vegetables can be maintained by holding them in modified atmosphere (MA) formed within sealed polymeric films as a result of respiration (Hardenburg, 1971) or intentionally by replacing the package atmosphere with the desired gas mixture (Zagory and Kader, 1988) . While the precooling transport system of fruits and vegetables from producer to consumer has greatly been improved in Japan, exposure of these commodities to ambient temperature for a short time during postharvest handling cannot be avoided (Nakamura et al., 1992 similar to that of the control figs while the rates in figs previously held in 60% or 80% CO2 were higher than those of the control figs.
The rate of ethanol production increased with increase in treatment time and CO2 concentration (Fig. 2) . Ethanol production in figs held in 40% or 60% CO2 began to increase immediately after initiation of the gas treatment, while production in figs held in air, 10% or 20% CO2 started to increase after 3 days of treatment and in a similar pattern.
Changes in O2, CO2 and C2H4 concentrations in the polyethylene bags
During storage of air-packed figs, the levels of O2 and CO2 in the microclimate of the figs decreased and increased, respectively (Fig. 3A) . The MA development included an initial rapid change within the initial 24 hr followed by a semi-equilibrium (so called 'steady state') concentrations of O2
and CO2.
The CO2 concentration in the PE bags containing figs that had been initially sealed in 100% CO2 decreased to about 15% during the storage period (Fig. 3B ). In the 80% CO2+ 20% O2 treat- (Colelli et al., 1991) and CO2 levels of 50% and 80% have been shown to induce stress in 'Bartlett' pears (Ke et al., 1990 ) and in strawberries (Ke et al., 1991) . The recovery of the inhibition of ethylene production indicates that in figs CO2 does not cause permanent impairment of the ethylene producing system. A similar reversibility of ethylene production following high CO2 treatment has been reported in other fruits (Li and Kader, 1989; Kubo et al., 1990; Lurie and Pesis, 1992) . The induction of ethanol production by CO2 indicates an increased anaerobic respiration under these conditions. Elevated CO2 levels even at low temperatures increase ethanol production in 'Mission' figs (Colelli et al., 1991) , 'Bartlett' pears (Ke et al., 1990 ) and in strawberries (Ke et al., 1991) . This indicates that the potential of off-flavor de- Ben-Arie et al., 1991) . In the MAP treatment, the O2 and CO2 levels in the air-packed PE bags decreased and increased, respectively, thereby creating a microclimate in the package. It has been shown that within 24 hr after package sealing, the levels of O2 and CO2 in the package reach a steady state and remain constant as long as the storage environment does not change (Forney et al., 1989) . Similar observations (Mawele et al., 1992) and tomato (Nakhasi et al., 1991 
